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Inactivation of foodborne bacteria by pressure and pedio- 
cin ACH, 425 
Hygiene monitoring 
Comparison of ATP hygiene-monitoring systems, 499 
Ice cream 
S. enteritidis in ice cream, 5 
Identification 
Identification of B. cereus by FTIR, 921 
lkura 
Microbial evaluation of Alaska salmon caviar, 626 
IL-2 
Cytokine induction by S. thermophilus, 859 
IL-5 
Cytokine induction by S. thermophilus, 859 
IL-6 
Cytokine induction by S. thermophilus, 859 
Immersion biotest 
Immersion biotest to evaluate microchannel leaks in flex- 
ible pouches, 1644 
Immunity 
Foodborne illness in the elderly, 1229 
Immunoassay 
Comparison of assays for deoxynivalenol in milled frac- 
tions of wheat, 1695 
MAb EM-6E11 ELISA reactivities to Listeria spp., 1195 
immunomagnetic separation 
Evaluation of dynabeads anti-Sa/monella, 1507 
Rapid detection of E. coli0157:H7, 812 
Impedance measurement 
Sanitizers against E. faecium on stainless steel, 833 
Inactivation 
Predictive models in quantitative risk assessments, 1541 
Incidence 
Occurrence of Listeria supp. in Brazilian cheese, 354 
Incurred tissue samples 
Enzyme immunoassay validation for drug residues in tis- 
sue, 1018 
Indicator media 
Evaluation of dynabeads anti-Sa/monella, 1507 
Indicator organisms 
Beef decontamination by hot water, 19 
Infant feeding bottles 
Evaluation of baby bottle disinfection procedures, 196 
Infectious dose 
Quantitative microbiological risk assessment, 1446 
Infective dose 
S. enteritidis in ice cream, 5 
Infectivity 
Comparison of Salmonella enrichment methods, 1504 
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Inhibitory action 
Inhibition of listeria monocytogenes by D-3-phenyllactic 
acid, 1281 
Injured cells 
Enumeration of stressed E. coli0157:H7, 1093 
Inorganic content 
Indicators of origins of spanish salts, 891 
Insecticides 
Determination of diazinon and chlorpyrifos, 708 
Inside—outside birdwasher 
Antimicrobial spray of chicken carcasses, 829 
Insulin-dependent diabetes mellitus 
Selective hydrolysis of milk proteins, 1007 
Interaction 
Interactions between cheese-related fungi, 1023 
Interaction of bacteriocius 
Interactions between bacteriocins, 1210 
Interactions 
Fusarium colonization of maize, 1489 
Interleukin 
Cytokine induction by S. thermophilus, 859 
International trade 
Effect on international trade of tolerance limits, 1571 
Intestinal mucus 
S. typhimurium attachment to mucus, 265 
Irradiation 
Effect of electron beam irradiation on plasticizer migra- 
tion, 720 
Recovery of irradiation-injured microorganisms, 586 
ISO-GRID® 
24-H E. coli enumeration using SD-39 agar, 913 
Isolate 
Growth of Salmonella isolates, 964 
Isolation 
Occurrence of Erysipelothrix in chicken meat, 1207 
Occurrence of Erysipelothrix spp. in chickens, 907 
Juice 
Microwave inactivation of microorganisms, 582 
Kahawai 
D values for H. alveiin smoked kahawai, 1047 
Kinetics 
Degradation asparagus vitamin C during thermal pro- 
cessing, 1518 
L. monocytogenes 
Bacterial growth in vitamin E beef, 36 
MAb EM-6E11 ELISA reactivities to Listeria spp., 1195 
Washing to reduce bacteria on salmon, 848 
LAB 
Interactions between bacteriocins, 1210 
\-actam antibiotics 
Evaluation of the fluorophos betascreen test, 808 
\-actamasc activity 
Antibiotic susceptibility of Lactobacillus species, 1636 
h-actamase 
Extracellular \-actamases from Streptococcus thermophi- 
lus, 896 
Lactate dehydrogenase 
Enzyme marker for pasturization end point in milk, 1057 
Lactic acid 
Inactivation and injury of E. coliO157:H7, 395 
Microbial profile of ground beef, 1109 
Microbial profile of ground beef, 1615 
Postprocess beef carcass contamination, 300 


Use of bioluminescent Sa/monella to monitor survival and 
viability, 1439 
Lactic acid bacteria 
Alteration of bacterial ability to remove aflatoxin, 466 
Bacte-ial cell wall, 557 
Cytokine induction by S. thermophilus, 859 
Microbiologica! and chemical quality of Turmus, debit- 
tered lupin seeds, 1480 
Lactic and acetic acid 
Inhibitory activity of soy sauce on E. coliO157:H7, 657 
Lactobacilli 
Antibiotic susceptibility of Lactobacillus species, 1636 
Lactobacillus acidophilus 
Reduction of Salmonella colonization, 176 
Lactobacillus alimentarius 
Lactobacillus alimentarius inhibition of Listeria in ground 
beef, 551 
Lactobacillus lactis 
Lactobacillus lactis action against Escherichia coli 0157: 
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Lactobacillus plantarum 
Bacteriocin-mediated inhibition of L. monocytogenes, 186 
Lactobacillus reuteri 
Inhibition of L. monocytogenes and E. coliQ157:H7 by 
reuterin, 1275 
Lactobacillus 
S. typhimurium attachment to mucus, 265 
Lactoperoxidase system 
0157 VTEC in raw cow’s milk, 1597 
Leakage 
On-line package integrity testing using hydrogen, 1165 
Lebanon bologna 
Pathogens in Lebanon bologna, 152 
Lectin 
Bacterial cell wall, 557 
Lettuce 
Microbiology of packaged produce, 1148 
Sanitizing produce, 1305 
Liquid nitrogen 
Cross-contamination during liquid nitrogen freezing, 1103 
Liquid smoke 
Behavior of Listeria spp. in smoked fish, 1475 
Liquid sweeteners 
Fate of microorganisms in liquid sweeteners, 295 
Listeria monocytogenes 
Inhibition of L. monocytogenes and E. coliQ157:H7 by 
reuterin, 1275 
Bacteriocin-mediated inhibition of L. monocytogenes, 186 
Contamination of pté with L. monocytogenes, 1299 
Decontamination of L. monocytogenes biofilms, 731 
Inactivation of L. monocytogenes by PEF, 1203 
Inhbitory effects of plant extracts on pathogens, 307 
Inhibition of listeria monocytogenes by D-3-phenyllactic 
acid, 1281 
Irradiation of L. monocytogenes on raw or cooked turkey, 
979 
L. monocytogenes from unpasteurized apple juice, 1199 
L. monocytogenes heat resistance and fatty acid compo- 
sition, 683 
L. monocytogenes on packaged fresh-cut vegetables, 
192 
Lactobacillus alimentarius inhibition of Listeria in ground 


beef, 551 





Listeria monocytogenes during production of mozzarella 
cheese, 116 
Occurrence of Listeria supp. in Brazilian cheese, 354 
Organic acids effect on L. monocytogenes on catfish, 
1470 
Risk assessment of L. monocytogenes, 244 
Sanitizing produce, 1305 
Survival of pathogens in process cheese, 290 
Virulence factors of L. monocytogenes, 899 
Listeria 
Attachment kinetics of Listeria monocytogenes, 1286 
Attachment of Listeria monocytogenes, 1293 
Behavior of Listeria spp. in smoked fish, 1475 
Growth of pathogens at 4°C on fillets of aquacultured fish, 
313 
High-pressure resistance of listeria in liquid egg, 119 
MAb EM-6E11 ELISA reactivities to Listeria spp., 1195 
Pathogens in smoked fish and shellfish, 318 
Plasmids in Listeria spp., 1459 
Shelf life, safety, and quality of pressure-treated pork, 
1649 
Susceptibility of pathogens to acid anionic sanitizers, 
1390 
Listeria sp. 
Listeria and Salmonella in mussels, 1137 
Listeria spp. 
Listeria spp. in microwave-cooked chicken, 1465 
Listeria spp. antibiotic resistance 


Antibiotic resistance of pathogenic isolates from sausage, 


1378 
Listeriolysin O 
Virulence factors of L. monocytogenes, 899 
Listeriosis 
Contamination of pté with L. monocytogenes, 1299 
Liver 
Campylobacter spp. in porcine liver, 409 
Low moisture 
Salmonella weltevreden heat resistance in low-moisture 
in environments, 969 
Low-moisture confection 
Microbial stability and Salmonella survival in halva, 181 
Cr 
Multiplex PCR for LT | and ST Il of E. coli, 141 
Lupin 
Microbiological and chemical quality of Turmus, debit- 
tered lupin seeds, 1480 
Lupin alkaloids 
Microbiological and chemical quality of Turmus, debit- 
tered lupin seeds, 1480 
Lupin seeds debittering 
Microbiological and chemical quality of Turmus, debit- 
tered lupin seeds, 1480 
Lyophilization 
Effect of lyophilization on stability of a TTI, 633 
Lysine bioavailability 
Maillard reaction in milk-based foods, 235 
Lysostaphin 
Application of lysostaphin-producing lactobacilli to food, 
419 
Lysozyme 
Antimicrobial packaging films, 1330 
Antimicrobial properties of lysozyme transgenic milk, 52 
Bacterial killing by combined treatments, 839 


Maillard reaction 
Maillard reaction in milk-based foods, 235 
Maize 
Aspergillus flavus control in maize with essential oils, 616 
Corn proteins and resistance to aspergillus flavus, 98 
Manganese 
Cobalt and managanese in beers, 129 
Mango juice 
Use of heat and spices in preservation of mango juice, 
725 
Manure 
Removal of E. coliO157:H7 from beef carcass surfaces, 
1265 
Marker bacteria 
Duplex quadrant plates with four selective-diagnostic me- 
dia, 450 
Mastitis 
PCR for staphylococcal toxins, 1384 
Maximum likelihood 
Estimating numbers of organisms, 1535 
m-ColiBlue24 
Coliforms in bottled water, 334 
Measurement and sampling error 
Estimating numbers of organisms, 1535 
Meat 
Antimicrobial residues in milk and meat—a review, 742 
Cross-contamination during liquid nitrogen freezing, 1103 
Meat contamination 
‘Removal of E. coliO157:H7 from beef carcass surfaces, 
1265 
Meat grinder 
E. coli0157:H7 and meat grinders, 817 
Meat juices 
Purge sampling method for beef, 162 
Meat preservation 
Radiation preservation of ground beef patties, 1387 
Meat safety 
Steam pasteurization of beef carcasses, 571 
Survival of E. coliO157:H7 in pepperoni, 146 
Meat starter organism 
Application of lysostaphin-producing lactobacilli to food, 
419 
Media 
Campylobacter spp. in porcine liver, 409 
Mesophile 
Arrhenius and z-value models, 910 
Mesophilic starter cultures 
Agglutination behavior of milk starter cultures, 855 
Mesophilic starters 
Milkborne pathogens in Pichtogalo cheese, 688 
Metabolites 
Interactions between cheese-related fungi, 1023 
Method of moments 
Estimating numbers of organisms, 1535 
Methodology 
E. coliO157:H7 in inoculated bottled water, 948 
Effect on international trade of tolerance limits, 1571 
Microaerobic 
Helicobacter pylori survival and growth, 929 
Microbial 
Quantitative risk assessment in microbial food safety, 640 
Quantitative risk assessment in microbial food safety, 640 
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Quantitative risk assessment in microbial food safety, 640 
Monte Carlo 
Quantitative risk assessment in microbial food safety, 640 
Quantitative risk assessment 
Quantitative risk assessment in microbial food safety, 640 
Simulation 
Microbial and physicochemical properties 
Gamma irradiation and ozone treatment on bee pollen, 
217 
Microbial challenge tests 
Behavior of Listeria spp. in smoked fish, 1475 
Microbial distribution 
Quantitative microbiological risk assessment, 1446 
Microbial flora 
Microbiological and chemical quality of Turmus, debit- 
tered lupin seeds, 1480 
Microbial food safety 
Risk assessment framework, 1216 
Microbial hazard 
Microbial hazards in flamenqui. 
Microbial inactivation 
Oscillatory HHP, 1213 
Microbial load 
Microbial load on cleaned floors, 57 
Microbial quality 
Microbial populations of fruit exposed to volatile com- 
pounds, 1352 
Microbial quality of aquacultured finfish, 205 
Organic acids effect on L. monocytogenes on catfish, 
1470 
Microbial reduction 
Antimicrobial spray of chicken carcasses, 829 
Microbial stability 
Use of heat and spices in preservation of mango juice, 
725 
Microbiological 
Microbiological quality of meat in Australia, 437 
Microbiological limits 
Remarks on three-class sampling plans, 757 
Microbiological methods 
Certification of microbiological methods, 1579 
Microbiological quality 
Microbiological quality of filled pasta, 994 
Microbiological quality control 
Remarks on three-class sampling plans, 757 
Microbiology 


cessing, 693 


Arcobacter in mechanically separated turkey meat, 1623 
Biogenic amines in frozen albacore, 608 
Microbial evaluation of Alaska salmon caviar, 626 
Quality of commercial soymilk, 1161 
Shelf life of prepeeled potato, 591 
Shelf life of sliced raw potatoes, 1363 
Shelf life, safety, and quality of pressure-treated pork, 
1649 
Microchannel leak 
Immersion biotest to evaluate microchannel leaks in flex- 
ible pouches, 1644 
Micrococcus freudenreichii 
Effect of growth medium on thermal inactivation, 578 
Microflora 
Microbiology of Serra da Estrela cheese, 601 
Micro-ID Listeria 
L. monocytogenes from unpasteurized apple juice, 1199 


Microorganisms 
Chilling and trimming reduce microorganisms, 487 
Microbial population and ethanol content of bagged salad, 
358 
Recovery of irradiation-injured microorganisms, 586 
Microwave cooking 
Formation of heterocyclic amines in cooked chicken legs, 
Pie 
Microwave ovens 
Listeria spp. in microwave-cooked chicken, 1465 
Migration 
Effect of electron beam irradiation on plasticizer migra- 
tion, 720 
Military food 
Duplex quadrant plates with four selective-diagnostic me- 
dia, 450 
Milk 
Staphylococcus aureus strains isolated from bovine milk, 
629 
Albendazcle residues in milk and cheese, 1484 
Antimicrobial properties of lysozyme transgenic milk, 52 
Antimicrobial residues in milk and meat—a review, 742 
Changes in pressurized milk, 735 
(nactivation of L. monocytogenes by PEF, 1203 
Occurrence of aflatoxin M, in diary products in Italy, 738 
Thermal inactivation of mycobacteria, 974 
Milk allergy 
Anaphylaxis from milk-contaminated sorbet, 1522 
Milk contamination 
Anaphylaxis from milk-contaminated sorbet, 1522 
Milk fat 
Inhibition of L. monocytogenes and E. coliO157:H7 by 
reuterin, 1275 
Milk pasteurization 
Enzyme marker for pasturization end point in milk, 1057 
Milk products 
Capillary electrophoresis of furosine, 1400 
Milk proteins allergy 
Western blotting of milk proteins in soymilk, 1694 
Milk-based foods 
Maillard reaction in milk-based foods, 235 
Milkborne pathogens 
Milkborne pathogens in Pichtogalo cheese, 688 
Mineral balance 
Salt balance in CO.-treated milks, 66 
Modeling 
High hydrostatic pressure come-up time, 1657 
Models 
Quantitative microbiological risk assessment, 1446 
Modified atmosphere 
Microbial population and ethanol content of bagged salad, 
358 
Modified atmosphere packaging 
C. Botulinum on sliced potatoes with and without sulfite in 
a modified atmosphere, 126 
Inhibition of P. phosphoreum, 1191 
Thawed and fresh cod fillets stored under modified atmo- 
sphere, 1129 
Toxin production by Clostridium botulinum in map veg- 
etables, 324 
Mold 


Polyclonal antibody against ergosterol hemisuccinate, 
1060 





Monitoring 
Duplex quadrant plates with four selective-diagnostic me- 
dia, 450 
Monoclonal! antibody 
MAb EM-6E11 ELISA reactivities to Listeria spp., 1195 
Monoclonal antibodies to cooked meats, 476 
Monte Carlo simulation 
Simulation modeling, 1560 
Risk assessment framework, 1216 
Most probable number (MPN) 
Estimating numbers of organisms, 1535 
Motile aeromonads 
Chicken 
Motile aeromonads from chicken, 113 
Motile aeromonads from chicken, 113 
Mozzarella cheese 
Listeria monocytogenes during production of mozzarella 
cheese, 116 
Multiplex PCR 
Multiplex PCR for LT | and ST Il of E. coli, 141 
Mussels 
Listeria and Salmonella in mussels, 1137 
Mycobacterium paratuberculosis 
Thermal inactivation of mycobacteria, 974 
Mycotoxin 
Comparison of assays for deoxynivalenol in milled frac- 
tions of wheat, 1695 
Alteration of bacterial ability to remove aflatoxin, 466 
Mycotoxins 


Fusarium colonization of maize, 1489 


National Advisory Committee on Microbiological Criteria for 
Foods 


HACCP principles, 1246 
HACCP Principles, 762 
Neosartorya fischeri 
Thermal resistance of Neosartorya fischeri, 1358 
Neural network 
Detection of toxigenic fungi in corn, 221 
Nisin 
Antimicrobial packaging films, 1330 
Bacterial killing by combined treatments, 839 
Psychrotrophic Bacillus cereus, 563 
Nondestructive leak test 
On-line package integrity testing using hydrogen, 1165 
Nonsulfite dipping 
Shelf life of prepeeled potato, 591 
Nontoxic safe sanitizers 
Susceptibility of pathogens to acid anionic sanitizers, 
1390 
Norwalk virus 
Detection of NV in shellfish by RT-PCR, 1674 
PCR detection of viruses in clam extracts, 458 
NPLC 
Salt-free cucumber storage, 885 
Numerical clustering probiotic 
Bifidobacterium characterization, 865 
Nursing homes 
Foodborne illness in the elderly, 1229 
Occurrence 
Occurrence of Erysipelothrix in chicken meat, 1207 
Occurrence of Erysipelothrix spp. in chickens, 907 


Ochratoxin A 
Affinity of activated carbons for ochratoxin A and deoxyni- 
valenol, 469 
Offal 
Campylobacter spp. in porcine liver, 409 
Olive 
Degradation of hemicellulosic polysaccharides, 87 
Degradation of pectic polysaccharides, 78 
Olive oil 
Effect of electron beam irradiation on plasticizer migra- 
tion, 720 
Oncorhynchus mykiss 
PCR identification of salmon and trout, 482 
Orange 
Citrus surface microflora reduced in packinghouse, 903 
Orange juice 
Salmonellosis associated with orange juice, 280 
Organic acid 
Heat resistance of A. acidoterrestris spores, 41 
Organic acids effect on L. monocytogenes on catfish, 
1470 
Organic acids 
Enhanced survival of Escherichia coliO0157:H7, 939 
Organic acid spray wash of catfish, 495 
Thermal resistance of Neosartorya fischeri, 1358 
Organophosphates 
Determination of diazinon and chlorpyrifos, 708 
Oxymyoglobin oxidation 
Effect of P. fluorescens on oxymyoglobin oxidation, 1341 
Oyster preservation 
Antibacterial effect of N-sulfonated and N-sulfobenzoyi 
chitosan, 1124 
Ozone treatment 


Gamma irradiation and ozone treatment of E. coliO157: 
H7, 728 


Gamma irradiation and ozone treatment on bee pollen, 
27 

P. fluorescens 

Effect of P. fluorescens on oxymyoglobin oxidation, 1341 
Packaging film 

Microbiology of packaged produce, 1148 
Partial oxygen pressure 

Effect of P. fluorescens on oxymyoglobin oxidation, 1341 
Pasteurization 

Thermal inactivation of mycobacteria, 974 

Vitamins in irradiated exotic meats, 1681 
Pasteurization value 

Microbiological quality of filled pasta, 994 
Pate 

Contamination of pté with L. monocytogenes, 1299 
Pathogen 

Fate of E. coliO157:H7 in salami, 377 

Sanitizing produce, 1305 
Pathogen reduction 

Steam pasteurization of beef carcasses, 571 
Pathogenic 

Pathogenic Y. enterocolitica in swine, 677 
Pathogenic bacteria 

Inactivation of foodborne bacteria by pressure and pedio- 

cin AcH, 425 

Pathogenicity 

Dose-response modeling, 1550 
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Pathogens 
Effect on international trade of tolerance limits, 1571 
Fate of microorganisms in liquid sweeteners, 295 
PCR 
Arcobacter in mechanically separated turkey meat, 1623 
Clostridium perfringens enterotoxin gene prevalence, 240 
Detection of E. coli0157:H7 in carcass wash water, 934 
Detection of Salmonella, 792 
Detection of Salmonella spp. within 24 hours, 1039 
L. monocytogenes from unpasteurized apple juice, 1199 
PCR detection of viruses in clam extracts, 458 
PCR identification of salmon and trout, 482 
PCR template 
Cyclospora sp. template preparation for PCR-RFLP, 1497 
PCR-based assay 
Molecular assay for bovine mtDNA detection in feedstuffs, 
513 
PCR-RFLP 
PCR-RFLP identification of flatfisn species, 1684 
Pectic polysaccharides 
Degradation of pectic polysaccharides, 78 
Pediococcus 
Effect of growth medium on thermal inactivation, 578 
Microwave inactivation of microorganisms, 582 
PEF 


Inactivation of L. monocytogenes by PEF, 1203 
Penetration 

Salmonella penetration through fresh eggshell, 350 
Penicillin resistance 

Extracellular \-actamases from Streptococcus thermophi- 


lus, 896 
Pepperoni 
E. coliQ157:H7 in pepperoni, 383 
Survival of E. coliO157:H7 in pepperoni, 146 
Peptidoglycan 
Bacterial cell wall, 557 
Petrifilm™ 
Evaluation of SimPlate™ total plate count, 14 
PFGE 
Clostridium perfringens enterotoxin gene prevalence, 240 
pH 
Heat and pH affect DON concentration, 365 
Heat resistance of A. acidoterrestris spores, 41 
Inhibitory activity of soy sauce on E. coli0157:H7, 657 
L. monocytogenes from unpasteurized apple juice, 1199 
L. monocytogenes heat resistance and fatty acid compo- 
sition, 683 
Pathogens in Lebanon bologna, 152 
Phospholipase C 
Virulence factors of L. monocytogenes, 899 
Photoacoustic FTIR spectra 
Detection of toxigenic fungi in corn, 221 
Photobacterium phosphoreum 
Inhibition of P. phosphoreum, 1191 
Thawed and fresh cod fillets stored under modified atmo- 
sphere, 1129 
Photon-counting TV camera 
Rapid detection of vaiable bacteria, 1312 
Pichtogalo Chanion cheese 
Milkborne pathogens in Pichtogalo cheese, 688 
Pickling 
Degradation of hemiceliulosic polysaccharides, 87 
Degradation of pectic polysaccharides, 78 


Pigs 
Hydrodynamic pressurization and trichinellosis, 637 
Pizza 
E. coliO157:H7 in pepperoni, 383 
Plant extracts 
Inhbitory effects of plant extracts on pathogens, 307 
Plasmid 
Plasmids in Listeria spp., 1459 
Plasticizers 
Effect of electron beam irradiation on plasticizer migra- 
tion, 720 
Polyclonal antibody 
Polyclonal antibody against ergosterol hemisuccinate, 
1060 
Polymerase chain reaction 
Confirmation of Salmonella by PCR, 1381 
PCR for staphylococcal toxins, 1384 
Polypropylene 
Antioxidant migration from PP into food simulants, 1000 
Pork 
Campylobacter spp. in porcine liver, 409 
Chilling and trimming reduce microorganisms, 487 
Inspection methods for trichinellosis, 339 
Quantitative evaluation of pork adulteration, 1686 
Shelf life, safety, and quality of pressure-treated pork, 
1649 
Potatoes 
C. Botulinum on sliced potatoes with and without sulfitte in 
a modified atmosphere, 126 
Poultry 
Automated ribotyping of Salmonella, 519 
Detection of Salmonella, 792 
Detection of Salmonella spp. within 24 hours, 1039 
Microbial cross-contamination in kitchen, 960 
Poultry bacterial populations, 700 
Use of bioluminescent Sa/monella to monitor survival and 
viability, 1439 
Pre-chill spraying 
Chemical spraying of chicken skin, 272 
Prediction equation 
Pathogens in Lebanon bologna, 152 
Prediction of toxin 
Prediction of time to C. botulinum toxin for use with TT], 
1154 
Predictive microbial modeling 
Simulation modeling, 1560 
Predictive microbiology 
Microbial risk assessment, 1075 
Predictive models in quantitative risk assessments, 1541 
Preenrichment 
Comparison of Salmonella enrichment methods, 1504 
Prepared meal 
Microbial hazards in flamenquin processing, 693 
Prepeeled potato 
Shelf life of prepeeled potato, 591 
Preservation 
Use of heat and spices in preservation of mango juice, 
725 
Preservative 
Inhibitory activity of soy sauce on E. coli0157:H7, 657 
Preservatives 
Thermal resistance of Neosartorya fischeri, 1358 





Pressure 
Pathogen inactivation by pressure and heat, 432 
Pressurization temperature 
Inactivation of foodborne bacteria by pressure and pedio- 
cin ACH, 425 
Pressurization time 
Inactivation of foodborne bacteria by pressure and pedio- 
cin AcH, 425 
Prevalence 
Salmonella in feedlot cattle, 525 
Probability 
Dose-response modeling, 1550 
Probability distributions 
Estimating numbers of organisms, 1535 
Probiotic 
Cytokine induction by S. thermophilus, 859 
Reduction of Salmonella colonization, 176 
Process cheese 
Survival of pathogens in process cheese, 290 
Processing 
Washing to reduce bacteria on salmon, 848 
Processing plant 
Occurrence of Erysipelothrix in chicken meat, 1207 
Proficiency 
Proficiency samples for Trichinella digestion assays, 1396 
Propionibacterium 
Bacterial cell wall, 557 
Propionibacteria in acid and low pH, 211 
Propionic acid 
Propionibacteria in acid and low pH, 211 
Protection 


Aspergillus flavus control in maize with essential oils, 616 
Protective culture 
Application of lysostaphin-producing lactobacilli to food, 
419 
Protein value 


Maillard reaction in milk-based foods, 235 
Proteolysis 
Agglutination behavior of milk starter cultures, 855 
Changes in pressurized milk, 735 
Pseudomonas fluorescens 
Prediction of fresh fish shelf life, 844 
Pseudomonas putida 
Rapid assessment of sanitizer efficacy against biofilms, 
1043 
Pseudomonas sp. 
Coliforms in bottled water, 334 
Pseudomonas 
Bacterial tracking, 1336 
Psychrotroph 
Bacterial tracking, 1336 
Psychrotrophic 
Psychrotrophic Bacillus cereus, 563 
Psychrotrophic lactic acid bacteria 
E. faecium adherence on stainless steel, 1454 
Public health 
Exposure of population to fumonisin B,, 879 
Risk assessment and HACCP, 1531 
Purge 
Purge sampling method for beef, 162 
PVC 
Chlorine dioxide bactericidal activity, 668 
Effect of electron beam irradiation on plasticizer migra- 
tion, 720 


PVDC/PVC 
Effect of electron beam irradiation on plasticizer migra- 
tion, 720 
Quadrant plates 
Duplex quadrant plates with four selective-diagnostic me- 
dia, 450 
Quality 
Microbiology of Serra da Estrela cheese, 601 
On-line package integrity testing using hydrogen, 1165 
Quality of commercial soymilk, 1161 
Quality assurance 
Proficiency samples for Trichinella digestion assays, 1396 
Quantitative microbial risk assessment 
Simulation modeling, 1560 
Quantitative microbiological risk assessment 
Quantitative microbiological risk assessment, 1446 
Quantitative risk assessment 
Predictive models in quantitative risk assessments, 1541 
Radial immunodiffusion 
Quantitative evaluation of pork adulteration, 1686 
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Growth of pathogens at 4°C on fillets of aquacultured fish, 
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RAPD 
Rapid detection of Salmonella spp. by RAPD analysis, 
785 
Rapid detection 
Detection of H2S in salmonellae, 620 
E. coli0157:H7 screening using EZ coli®, 110 
Rapid detection of E. coliO0157:H7, 812 
Rapid detection of Salmonella spp. by RAPD analysis, 
785 
Rapid method 
Evaluation of SimPlate™ total plate count, 14 
Rapid method for enumeration of E. coli, 1375 
Rapid methods 
24-H E. colienumeration using SD-39 agar, 913 
Certification of microbiological methods, 1579 
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Cyclospora sp. template preparation for PCR-RFLP, 1497 
Raw 
Irradiation of L. monocytogenes on raw or cooked turkey, 
979 
RAW 264.7 
Cytokine induction by S. thermophilus, 859 
Raw chickens 
Listeria spp. in microwave-cooked chicken, 1465 
Raw milk 
Evaluation of the fluorophos betascreen test, 808 
0157 VTEC in raw cow's milk, 1597 
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Recovery 
E. coliOQ157:H7 in inoculated bottled water, 948 
Recovery of irradiation-injured microorganisms, 586 
Recovery medium 
Thermal inactivation of E. coli0157:H7, 285 
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Evaluation of SimPlate™ total plate count, 14 
Reduced fat 
E. coliO157:H7 in pepperoni, 383 
Reduction 
Gamma irradiation and ozone treatment of E. coliO157: 
H7, 728 





1722 


Refrigerated ground beef 
Lactobacillus alimentarius inhibition of Listeria in ground 
beef, 551 
Refrigerated storage 
Changes in pressurized milk, 735 
Relative humidity 
Salmonella weltevreden heat resistance in low-moisture 
in environments, 969 
Renneting properties 
Salt balance in CO.-treated milks, 66 
Residues 
Albendazole residues in milk and cheese, 1484 
Resistance , 
Plasmids in Listeria spp., 1459 
Resistant mechanism 
Corn proteins and resistance to aspergillus flavus, 98 
Response surface modeling 
Growth of mold on apples under MA, 1661 
Retail survey 
Histamine and histamine-producers in smoked fish, 1064 
Reuterin 
Inhibition of L. monocytogenes and E. coliQ157:H7 by 
reuterin, 1275 
RFLP analysis 
Cyclospora sp. template preparation for PCR-RFLP, 1497 
Rhamnose 
L. monocytogenes from unpasteurized apple juice, 1199 
Ribotyping 
Automated ribotyping of Salmonella, 519 
Bacterial tracking, 1336 
Rice 
Decontamination of rice, 73 
Risk 
Clostridium botulinum and fresh filled pasta, 988 
Risk analysis 
Effect on international trade of tolerance limits, 1571 
Microbial risk assessment, 1075 
Risk assessment 
Risk assessment and economic analysis for managing 
risks, 1567 
Risk assessment and HACCP, 1531 
Risk assessment framework, 1216 
Risk assessment of foodborne disease agents, 1071 
Risk factors 
E. coliO157 risk factors in cattle, 802 
Risk management 
Risk assessment and economic analysis for managing 
risks, 1567 


Roasting 
Stability of fumonisins under heating, 1030 
Roe 


Microbial evaluation of Alaska salmon caviar, 626 
RT-PCR 

Detection of NV in shellfish by RT-PCR, 1674 
S. aureus 

Pathogen inactivation by pressure and heat, 432 
Saccharomyces cerevisiae 

High hydrostatic pressure come-up time, 1657 
Saffron 

Authenticity testing of saffron aroma, 1525 
Safranal 

Authenticity testing of saffron aroma, 1525 


Salad 
Microbial population and ethanol content of bagged salad, 
358 
Salami 
Fate of E. coli0157:H7 in salami, 377 
Salmo salar 
PCR identification of salmon and trout, 482 
Salmon 
False-positive fluorescence from MUG, 1119 
Microbial evaluation of Alaska salmon caviar, 626 
Washing to reduce bacteria on salmon, 848 
Salmonella 
Pathogens in smoked fish and shellfish, 318 
Quantitative microbiological risk assessment, 1446 
S. enteritidis in ice cream, 5 
Salmonella enteritidis 
Bacterial penetration after egg washing, 276 
Detecting salmonella enteritidis in eggs, 107 
Microbial stability and Sa/monelila survival in halva, 181 
Salmonella penetration through fresh eggshell, 350 
Salmonella typhimurium 
Beef decontamination by hot water, 19 
Chemical dehairing of bovine skin, 623 
Chemical spraying of chicken skin, 272 
Dosage titration of a characterized competitive exclusion 
culture, 796 
Pathogen reduction by combined treatments, 823 
Pathogens in Lebanon bologna, 152 
Reduction of Salmonella colonization, 176 
Salmonella penetration through fresh eggshell, 350 
Salmonellae 
Detection of H2S in salmonellae, 620 
Salmonella 
Automated ribotyping of Sa/monelila, 519 
Bacterial flora of swine head meat, 249 
Comparison of Salmonella enrichment methods, 1504 
Confirmation of Salmonella by PCR, 1381 
Detection of Salmonella, 792 
Detection of Salmonella spp. within 24 hours, 1039 
Growth of Salmonella isolates, 964 
Inactivation of E. coli, salmonella, and enzymes in turkey, 
TTA 
Rapid detection of Salmonella spp. by RAPD analysis, 
785 
S. typhimurium attachment to mucus, 265 
Salmonella in feedlot cattle, 525 
Salmonellosis associated with orange juice, 280 
Sanitizing produce, 1305 
Shelf life, safety, and quality of pressure-treated pork, 
1649 
Survival of pathogens in process cheese, 290 
Susceptibility of pathogens to acid anionic sanitizers, 
1390 
Trailer washing for sa/monella reduction, 31 
Use of bioluminescent Salmonella to monitor survival and 
viability, 1439 
Salmonella detection 
Evaluation of dynabeads anti-Sa/monella, 1507 
Saimonella sp. 
Listeria and Salmonella in mussels, 1137 
Salmonella spp. 
Antibiotic resistance of pathogenic isolates from sausage, 
1378 





Salt 
Inhibition of L. monocytogenes and E. coliOQ157:H7 by 
reuterin, 1275 
Sample types 
Poultry bacterial populations, 700 
Sampling 
Purge sampling method for beef, 162 
Sampling plans 
Remarks on three-class sampling plans, 757 
Sanitizer 
Sanitizing produce, 1305 
Sanitizer activity 
Sanitizers against E. faecium on stainless steel, 833 
Sanitizers 
E. coliO0157:H7 and meat grinders, 817 
Rapid assessment of sanitizer efficacy against biofilms, 
1043 
Sausage 
Rapid catalase activity method, 253 
Scombroid poisoning 
D values fer H. alveiin smoked kahawai, 1047 
Seafood products 
Arsenic speciation in manufactured seafood products, 
1240 
Selective enrichment 
Comparison of Sa/monelia enrichment methods, 1504 
Selective hydrolysis 
Selective hydrolysis of milk proteins, 1007 
Selective plating media 
Survival of escherichia coliQ157:H7 in ground beef jerky, 
11 
Sensory 
Shelf life of prepeeled potato, 591 
Shelf life of sliced raw potatoes, 1363 
Serology 
Inspection methods for trichinellosis, 339 
Sheep 
Sheep carcass dressing process, 329 
Shelf life 
Bacterial tracking, 1336 
Microbial populations of fruit exposed to volatile com- 
pounds, 1352 
Shelf life, safety, and quality of pressure-treated pork, 
1649 
Washing to reduce bacteria on salmon, 848 
Shell eggs 
Salmonella penetration through fresh eggshell, 350 
Shellfish 
Detection of NV in shellfish by RT-PCR, 1674 
Shrimp 
V. cholerae survival in frozen or boiled shrimp, 1317 
SimPlate™ 
Evaluation of simplate total coliforms and E. coli, 444 
Evaluation of SimPlate™ total plate count, 14 
Single cell oil 
Apiotrichum curvatum oil production in tomato juice, 1515 
Slaughterhouses 
Foodborne pathogens on pork and beef carcasses, 535 
S-layer 
Bacterial cell wall, 557 
Sliced potato 
Shelf life of sliced raw potatoes, 1363 


Smoked fish 
Behavior of Listeria spp. in smoked fish, 1475 
Histamine and histamine-producers in smoked fish, 1064 
Pathogens in smoked fish and shellfish, 318 
Smoked seafood 
Pathogens in smoked fish and shellfish, 318 
Smoked shellfish 
Pathogens in smoked fish and shellfish, 318 
Sodium chloride 
Cross protection to acid and osmolarity, 158 
Inhibitory activity of soy sauce on E. coliOQ157:H7, 657 
Sodium lactate 
Cross protection to acid and osmolarity, 158 
Solubility 
Solubility and color of dried soymilk, 231 
Sour cream 
Escherichia coliQ157:H7 in dairy foods, 1098 
Soy 
Quality of commercial soymilk, 1161 
Soy proteins 
Western blotting of milk proteins in soymilk, 1691 
Soymilk 
Quality of commercial soymilk, 1161 
Solubility and color of dried soymilk, 231 
Western blotting of milk proteins in soymilk, 1691 
Spanish edible salts 
Indicators of origins of spanish salts, 891 
Speciation 
Arsenic speciation in manufactured seafood products, 
1240 
Specific migration 
Antioxidant migration from PP into food simulants, 1000 
Specific spoilage organisms 
Inhibition of P phosphoreum, 1191 
Sphinganine 
FB, fed to rainbow trout, 1034 
Sphingosine 
FB, fed to rainbow trout, 1034 
Spice contamination 
Detection of C. perfringens in spices, 201 
Spice plants 
Antifungal activity of herbs and spices, 123 
Spices 
Use of heat and spices in preservation of mango juice, 
725 
Spoilage bacteria 
Inactivation of foodborne bacteria by pressure and pedio- 
cin AcH, 425 
Spoilage domain 
Inhibition of P- phosphoreum, 1191 
Spoilage prediction 
Prediction of fresh fish shelf life, 844 
Spores 
B. cereus in infant cereal, 1629 
Heat resistance of A. acidoterrestris spores, 41 
Sporulation 
Heat shock response of C. perfringens, 1143 
spray drying 
Solubility and color of dried soymilk, 231 
Spray washing 
Organic acid spray wash of catfish, 495 
ST Il 
Multiplex PCR for LT | and ST Il of E. coli, 141 
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Standards 
Effect on international trade of tolerance limits, 1571 
Staphylococcal food poisoning 
Application of lysostaphin-producing lactobacilli to food, 
419 
Staphylococci 
False-positive fluorescence from MUG, 1119 
Staphylococcus 
Staphylococcus aureus strains isolated from bovine milk, 
629 
Staphylococcus aureus 
Microbiological quality of filled pasta, 994 
PCR for staphylococcal toxins, 1384 
Plasmids in Listeria spp., 1459 
Survival of pathogens in process cheese, 290 
Starter cultures 
E. coliQ157:H7 in dairy products, 1602 
Statutory regulations 
Indicators of origins of spanish salts, 891 
Steam pasteurization 
Steam pasteurization of beef carcasses, 571 
Steel 
Chlorine dioxide bactericidal activity, 668 
Storability 
Solubility and color of dried soymilk, 231 
Storage 
Salt-free cucumber storage, 885 
Storage effects on barley deoxynivalenol and mold viabil- 
ity, 103 
Storage temperature 
Fate of E. coli0157:H7 in salami, 377 
Strawberry 
Microbial populations of fruit exposed to volatile com- 
pounds, 1352 
Streptococcus fascium 
Reduction of Sa/monella colonization, 176 
Streptococcus thermophilus 
Extracellular \-actamases from Streptococcus thermophi- 
lus, 896 
Stress 
Attachment kinetics of Listeria monocytogenes, 1286 
Attachment of Listeria monocytogenes, 1293 
Stress proteins 
Heat shock response of C. perfringens, 1143 
Sublethal injury 
inactivation and injury of E. coli0157:H7, 395 
Sugar fermentation 
Bifidobacterium characterization, 865 
Sulfate 
Salt-free cucumber storage, 885 
Sulfites 
C. Botulinum on sliced potatoes with and without sulfitte in 
a modified atmosphere, 126 
Sulfobenzoyl chitosan 
Antibacterial effect of N-sulfonated and N-sulfobenzoyl 
chitosan, 1124 
Sulfonated chitosan 
Antibacterial effect of N-sulfonated and N-sulfobenzoy! 
chitosan, 1124 
Sulfur dioxide 
Salt-free cucumber storage, 885 
Sulphite substitution 
Shelf life of sliced raw potatoes, 1363 


Superantigens 
PCR for staphylococcal toxins, 1384 
Superoxide dismutase 
Virulence factors of L. monocytogenes, 899 
Surface free energy 
Microbial load on cleaned floors, 57 
Surfaces 
Adhesion of A. hydrophila to water distribution pipes, 
1321 
Survival of C. jejuni associated with wood, 26 
Surrogate 
Dose-response modeling, 1550 
Surveillance 
Risk assessment of foodborne disease agents, 1071 
Survey 
Microbiological quality of meat in Australia, 437 
Survival 
E. coliQ157:H7 in inoculated bottled water, 948 
Listeria and Salmonella in mussels, 1137 
Listeria spp. in microwave-cooked chicken, 1465 
Survival and growth of Campylobacter jejuni on chicken 
skin, 1609 
Survival of aeromonas hydrophila in tomatoes, 414 
Survival of C. jejuni associated with wood, 26 
Survival of E. coli0157:H7 in apple cider, 490 
Swine 
Pathogenic Y. enterocolitica in swine, 677 
Swine head meat 
Bacterial flora of swine head meat, 249 
Synthetic gastric fluid 
Enhanced survival of Escherichia coli0157:H7, 939 
TD-GC-MS 
Authenticity testing of saffron aroma, 1525 
Teichoic acid 
Bacterial cell wall, 557 
Temperature 
Listeria spp. in microwave-cooked chicken, 1465 
Pathogens in Lebanon bologna, 152 
Survival of aeromonas hydrophila in tomatoes, 414 
Use of bioluminescent Salmonella to monitor survival and 
viability, 1439 
Temperatures 
Adhesion of A. hydrophila to water distribution pipes, 
1321 
Test kit 
Antibiotic tests for goats, 344 
Thawed cod fillets 
Thawed and fresh cod fillets stored under modified atmo- 
sphere, 1129 
Thermal death 
D values for H. alveiin smoked kahawai, 1047 
Thermal inactivation 
Effect of growth medium on thermal inactivation, 578 
Thermal inactivation of mycobacteria, 974 
Thermal inactivation kinetics 
Arrhenius and z-value models, 910 
Thermal processing 
Degradation asparagus vitamin C during thermal pro- 
cessing, 1518 
Thermal resistance 
Thermal resistance of Neosartorya fischeri, 1358 
Thermotolerance 
Thermotolerance of E. coliO157:H7 in apple beverages, 
390 





Time 
Pathogens in Lebanon bologna, 152 
Time temperature indicators 
Inactivation of E. coli, salmonella, and enzymes in turkey, 
171 
Times to toxin 
Prediction of time to C. botulinum toxin for use with TTI, 
1154 
Time-temperature indicators 
Prediction of time to C. botulinum toxin for use with TTI, 
1154 
Time-temperature integrator 
Effect of lyophilization on stability of a TT!, 633 
TNF-a 
Cytokine induction by S. thermophilus, 859 
Tolerance limits 
Effect on international trade of tolerance limits, 1571 
Tomato 
Sanitizing produce, 1305 
Tomato juice 
Apiotrichum curvatum oil production in tomato juice, 1515 
Tomatoes 
Survival of aeromonas hydrophila in tomatoes, 414 
Toxicity 
Arsenic speciation in manufactured seafood products, 
1240 


C. Botulinum on sliced potatoes with and without sulfitte in 
a modified atmosphere, 126 
Toxigenic fungi 
Detection of toxigenic fungi in corn, 221 


Toxins 
Effect on international trade of tolerance limits, 1571 
PCR for staphylococcal toxins, 1384 
Trace metal ions 
Metal ions in aflatoxin B, degradation, 1666 
Transgenic 
Antimicrobial properties of lysozyme transgenic milk, 52 
Trichinella spiralis 
Inspection methods for trichinellosis, 339 
Trichinella 
Proficiency samples for Trichinella digestion assays, 1396 
Trichinellosis 
Hydrodynamic pressurization and trichinellosis, 637 
Trimming 
Chilling and trimming reduce microorganisms, 487 
Trisodium phosphate 
Bacterial killing by combined treatments, 839 
TSP 
Microbial profile of ground beef, 1109 
Microbial profile of ground beef, 1615 
Postprocess beef carcass contamination, 300 
Turkey 
Arcobacter in mechanically separated turkey meat, 1623 
Inactivation of E. coli, salmonella, and enzymes in turkey, 
171 
Irradiation of L. monocytogenes on raw or cooked turkey, 
979 
Turmus 
Microbiological and chemical quality of Turmus, debit- 
tered lupin seeds, 1480 
Tyramine 
Histamine and tyramine degradation in cheese, 874 


UHT milk 
Inhibition of L. monocytogenes and E. coliO157:H7 by 
reuterin, 1275 
Uncertainty 
Dose-response modeling, 1550 
Unpasteurized apple juice 
L. monocytogenes from unpasteurized apple juice, 1199 
Urea 
Helicobacter pylori survival and growth, 929 
Vacuum packaged 
Lactobacillus alimentarius inhibition of Listeria in ground 
beef, 551 
Validation 
Certification of microbiological methods, 1579 
HACCP principles, 1246 
HACCP Principles, 762 
Variability 
Dose-response modeling, 1550 
Vegetables 
Microbial cross-contamination in kitchen, 960 
Toxin production by Clostridium botulinum in map veg- 
etables, 324 
Vegetative cells 
B. cereus in infant cereal, 1629 
Verification 
HACCP principles, 1246 
HACCP Principles, 762 
Verification of beef carcass cooling, 1347 
Verocytoxtoxin-producing Escherichia coliO157 
0157 VTEC in raw cow’s milk, 1597 
Viable but nonculturable state 
Escherichia coliQ157:H7 in water, 662 
Viable counts 
Rapid detection of vaiable bacteria, 1312 
Vibrio cholerae 01 
V. cholerae survival in frozen or boiled shrimp, 1317 
Vinegar 
Inactivation of E. coli by vinegar, 953 
Virulence 
Risk assessment of L. monocytogenes, 244 
Vitamin C 
Shelf life of prepeeled potato, 591 
Vitamin E 
Bacterial growth in vitamin E beef, 36 
Volatile compounds 
Microbial populations of fruit exposed to volatile com- 
pounds, 1352 
Vomitoxin 
Comparison of assays for deoxynivalenol in milled frac- 
tions of wheat, 1695 
Heat and pH affect DON concentration, 365 
Washing 
Citrus surface microflora reduced in packinghouse, 903 
Washing to reduce bacteria on salmon, 848 
Water 
Escherichia coliO157:H7 in water, 662 
Escherichia coli0157:H7 in water, 662 
Water activity 
Salmonella weltevreden heat resistance in low-moisture 
in environments, 969 
Waxing 
Citrus surface microflora reduced in packinghouse, 903 
Western blotting 
Western blottirig of milk proteins in soymilk, 1691 
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Whey proteins 

Selective hydrolysis of milk proteins, 1007 
Whole egg 

High-pressure resistance of /isteria in liquid egg, 119 
Whole-cell proteins 

Bifidobacterium characterization, 865 
WTO 

Effect on international trade of tolerance limits, 1571 
Yeast 

Apiotrichum curvatum oil production in tomato juice, 1515 
Yersinia 

Pathogenic Y. enterocolitica in swine, 677 
Yogurt 

Escherichia coliQ157:H7 in dairy foods, 1098 


Zea mays 

Corn proteins and resistance to aspergillus flavus, 98 
Zearalenone 

Aflatoxins, fumonisin B1, and zearalenone in foods, 1670 
zvalue 

Thermal inactivation of E. coliQ157:H7, 285 
z-Value model 

Arrhenius and z-value models, 910 
Zone of inhibition 

Antimicrobia! packaging films, 1330 
Zygosaccharomyces bailii 

High hydrostatic pressure come-up time, 1657 

Oscillatory HHP, 1213 

















